
   

 

 

A la Carte Menu 

 
 
Entrees 
 

Tasting Plate  –  Chef’s selection may vary      26  
 
 

Crunchy salted croquettes filled with chicken mousse served on a  

bed of Waldorf salad - witlof, apple, celery, herbs and candied walnuts 
finished with a creamy lemon dressing and petite herbs      17  
 
 

Eggplant & Tomato Fritters, pressed, crumbed and fried served with  
roasted sweet corn salsa, baby Roma tomato, basil and garlic aioli   16  
 
 

Warm salad of Pepper crusted Kangaroo, roast sweet potato, cauliflower,  

French beans, fresh herbs and radicchio tossed with a creamy horse - 
radish dressing finished with crisp sweet potato ribbons           18  

 

 

Pasta                e /m 
 

A g n o l o t t i  f i l le d  w i t h  s u c c u le nt  s l ow  c o ok e d  Du c k  a n d  r o a st e d  
a p p le ,  s e r ve d  w i t h  c r i s p  sa g e  &  b r o w n  bu t t e r  s a u c e     2 3 / 3 3  
 

 

A n g e l  Ha ir  w it h  T i g e r  P r a w n s ,  sm o k e d  p a nc e t t a ,  g a r l ic ,  w h i t e  
w i ne ,  c h i l l i  a nd  r i c h  N a p o l i  sa u c e  f i n i s h e d  w it h  f r e s h  b a s i l   2 0 / 3 0  
 

 

P i z z o c c h e r i  -  B u c k w h e a t  p a s t a  ( G l u t e n  F r e e  P e n n e  a v a i l a b l e  o n  r e q u e s t )  
s l o w  c o o k e d  o r g a n i c  s l i v e r b e e t ,  p o t a t o ,  g a r l i c ,  w h i t e  w i n e ,  c r e a m  a n d  
T a l e g g i o  c h e e s e  f i n i s h e d  w i t h  t r u f f l e  o i l             2 0 / 3 0  

 
 
 
Chef Travis Boltong personally prepares, produces &  serves every dish in 
the Magnolia kitchen on his own, he takes great pride in the fact that he 

makes every component of each dish by hand from scratch using fresh 
ingredients.  We call this – Honest Food! 



   

Mains 
 

S ca loppine a i  fu ngh i  –  Te nde r  me da l l ions  of  Ve a l  w it h  au tu m n 
f or e st  mu shr ooms,  w hite  w ine ,  garl ic  a nd  c re a m f in ish e d w it h  
f re sh  h er bs  ser ved  w ith  pot at o  pu re        3 1  
 
 

Roa st  La m b Ru m p w it h  or ga nic  butt er nut  pu m pk in ,  a  pe st o  of  
m ixe d nut s  a nd wi ld  r oc ke t ,  f in ished  w ith  r e d w ine  ju s    3 4  
 
 

Fe nne l  a nd  h er b  cr u ste d s low  c ooke d  por k be l ly  w ith  c re a m y  
m a sh ed  pot at oe s  a nd  a  sa lad  of  Agr od olc e  dr e sse d  sh a ve d fe nne l ,  
f re sh  h er b s ,  a pple  a nd c a nd ie d w alnu t s       3 5  
 
 

Crispy skin Atlantic Salmon on a potato and cucumber salad with  
Tolmie watercress and a dressing of Long Lane capers     32  
 

 
Sides 
 

Seasonal Greens with butter and herbs           9 
Sage salted crunchy Chips             7 
Creamy Mashed Potatoes             8 
Salad of Agrodolce dressed wild rocket, cucumber and cherry tomato   10 
 

 

For the Little Ones 
 

Citrus and herb crumbed Veal with chips or mash  13  
 

 

Dessert 
 

Tiramisu –  layers of espresso soaked sponge with  dark chocolate and  
Strega liqueur & mascarpone mousse       16  
 
 

Semifreddo –  Blackberry,  vanilla bean and white chocolate    14  
 
 

Affogato –  vanilla ice cream, espresso coffee & liquor       15  
 
 

Profiteroles with a dark chocolate sauce and vanilla bean  
cream patissiere           14 
 
 
 

Our bread is freshly baked Magnolia made  sourdough. The starter Travis uses 
each day to make our bread is the same starter Travis created when we first 

opened the Magnolia Restaurant  in May 2013.  


